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ABSTRACT : 

PROBLEM TO BE SOLVED: To obtain the subject -gal ad capable of 
preparing a f=;arad dish with sal ad stocks homogeneously admixed 
with drps s i ngs in a simple operation, by putting salad stocks 
into a rontai nf>r with a resealable sealing member and then being 
accompanied by separately packed drftsaings . 

SOLUTION: First, sal ad stocks 5 are put into a tapered rnnr . ainp . r 
1, a dreijaing-held portion 3a and a spice -held portion 3b are put 
on a closure material 2, and a sapce enough to make a toss with 
the closare material 2 is afforded. After peeling a para.seal 4 
off the ^iosure material 2, the whole contents of the porticcns 
3a, 3b ar^ poured out onto the salad stocks 5 followed by firmly 
fitting -he r-nntai ne^.y v/ith the closure material 2 and then making 
a somewVi^Jt vigorous toss of the whole confainftr. 
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[SUBJECT] 

The salad of a high quality equivalent to the 
case where it prepares by the traditional 
method is acquired with a salad packed in a 
container 

[SOLUTION] 

In the container which has the sealing chain 
part material in which a re-blockade is possible, 
salad material is received, and the seasoning of 
separate attachment packaging and a spice are 
appended and it becomes. 
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[CLAIM 1] 

The salad packed in a container which received 
the salad material and appended the dressings 
of separate attachment packaging in the 
container which has the sealing chain part 
material in which a re-blockade is possible. 
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[CLAIM 2] 

A salad packed In a container, in wliich in Claim 
1, in order to shake in a container, it has 
sufficient space. 


[CLAIM 3] 

A salad packed in a container, in which in Claim 
1 , the state where the relationship with the main 
body of a container and a sealing chain part 
material is airtightly held after a re-blockade can 
be maintained. 


[CLAIM 4] 

A salad packed in a container, in which in Claim 
1, the state where a bonding with the main body 
of a container and a sealing chain part material 
does not desorb easily by shaking operation 
after a re-blockade can be maintained. 


[CLAIM 5] 

A salad packed in a container, in which in Claim 
1, the dressing raw material of a liquid and a 
solid dressing raw material are separately 
packaged. 

By shaking operation inside a container, 
separately packaging goods used as a dressing 
are used as dressings. 


[DETAILED DESCRIPTION OF INVENTION] 
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[0001] 


(Toss) -r^t^o] 


[TECHNICAL FIELD] 

This invention relates to a salad packed in a 
container. It is related with the salad packed in a 
container with which the receptacle which 
accommodated a salad raw material and 
dressings can be shaken wholly (it is said 
hereafter as to do toss) is specifically made. 
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[0002] 

The various salad packed in a container is 
located in a line at the shop front of a 
convenience store * store or a fast food * shop 
in the simplification of eating habits and 
packaging foodstuffs extensive distribution- 
ization advancing. 

Especially youth's consumer purchases as 
existing popular goods. 


[0 0 0 3] 
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[PRIOR ART] 

These salad packed in a containers are as 
follows. 

The dressing of the separate attachment 
packaging appended is sprinkled over the salad 
raw material accommodated in the receptacle 
from the upper part of a salad raw material just 
before eating, a mixing is perfonned suitably if 
necessary, and all are eaten. 

[0004] 

The sprinkled dressing is not unlfomfily 
distributed over a salad raw material in that 
case. Or a concentration difference is produced 
in a taste by performing flow down to a lower 
part quickly in the space of a salad raw material, 
and piling up in a lower part. 

Moreover, there is a problem of producing the 
part which does not completely have a 
dressing. 

In order to distribute a dressing uniformly, it 
needs to stir. 

However, if in the case of a salad packed in a 
container there is no sufficient space for stirring 
in a receptacle in many cases and it stirs a 
salad raw material forcedly, the tissue of a salad 
raw material will be destroyed and desirable 
eating texture peculiar to a salad will be 
impaired. Moreover, in case it stirs, a salad raw 
material and a dressing jump out of a 
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receptacle. 

It cannot stir effectively. There Is a problem of 
soiling clothes etc.. being scattered on a table. 


[0 0 0 5] 
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[0005] 

It uses as one method which avoids these 
problems, and there are the following methods. 
A salad raw material and a dressing are 
accommodated in the receptacle which cast 
integrally the receptacle which accommodates a 
dressing, with the body receptacle on the base 
of a body receptacle. 

After inverting a handstand every receptacle 
and shaking just before eating, it is restored to a 
normal position. 

The lid on the top of a body receptacle is 
removed and eaten. There is an above- 
mentioned design (Jpn. Utility Patent Pub. No. 
2- description of No. 37735). 

[0006] 

Even when it is possible to perform the mixing 
of the dressing to a salad raw material 
automatically in an above-mentioned design, it 
is difficult to distribute a dressing over the 
surface of a salad raw material unifonnly. 
Moreover, in order to carry out unit fomriing of 
the dressing accommodating container to a 
container base, the cost of a container 
increases. 

The packaging process also becomes 
complicated. 

In addition when a container inverts a 
handstand during a distribution and 
transportation, a dressing carries out a mixing to 
a salad material in the step, and there is also a 
possibility that the eating texture of the salad at 
the time of eating may be impaired. 


[0 0 0 7] [0007] 

^y ¥\m.-$i^m\^^y When a large-sized salad 


spoon and a salad * 
fork are used in large-sized receptacles, such 
as a salad * ball, and a salad raw material is . 
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tossed with sufficient performance so that the 
mixing of the dressing which consists of a salad 
raw material, a seasoning, a spice, etc. just 
before eating may originally be performed 
uniformly, the best state is acquired. 
However, in an above-mentioned design, the 
way of thinking to toss is not approved and, 
naturally, the effect of toss is not generated. 


[0008] 
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[PROBLEM ADDRESSED] 

It is a subject to perform reproduction and 
manufacture of the similar salad of a high 
quality as the case where tossed with sufficient 
perfomiance and it prepares according to the 
traditional procedure so that the mixing of a 
salad raw material and the dressing may be 
uniformly performed in large-sized receptacles, 
such as a salad * ball, using a large-sized salad 
* spoon and a salad * fork, with a salad packed 
in a container by simple operation in this 
invention. 


[0 0 0 9] 


[0009] 


[SOLUTION OF THE INVENTION] 

The present inventors inquired zealously that an 
above-mentioned subject should be solved. 

As a result, the findings shown below were 
obtained. 


[0 0 1 Ol 
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[0010] 

(1 ) The commercially available salad packed 
in a container has cun-ently the general state 
where it is filled with the salad material to the 
limit of a container. 
However, tossing in this state is impossible. 


00/12/27 


8/22 


(C) DERWENT 


DERWENT 

JP9-220068-A 

THOIVISON SCIEIsmFIC 


[0011] 
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[00111 

(2) The salad packed in a container wliich left 
sufficient room for a receptacle and was filled 
with the salad raw material is the distribution 
process of this salad packed in a container, and 
the impact and the friction between salad raw 
materials is generated. 

The tissue of a salad material is spoiled. 
As a result, eating texture of a salad Is 
degraded. 

[0012] 

(3) The salad packed in a container with 
sufficient room for a container imparts to a 
consumer the impression of "height-raising 
goods" and "excess packaging". 

Moreover, the goods which Impart such an 
Impression are not dealt with in mass-marketing 
stores, such as a convenience store * store and 
a fast food * shop. 


[0013] 

(4) In order to reproduce the salad of quality 
similar with having tossed with sufficient 
perfomiance and having manufactured with a 
salad packed In a container, above-mentioned 
the problem which is mutually contradictory 
must be solved. 
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[0014] 

Based on these findings, this Invention solves 
the problem which is mutually contradictory, and 
is perfected. 

[0015] 

That is, a first invention described in Claim 1 is 
the salad packed In a container which received 
the salad material and appended the dressings 
of separate attachment packaging in the 
container which has the sealing chain part 
material in which a re-blockade is possible. 
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Moreover, in a first invention, a second 
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invention described in Claim 2 has suffic en; 
space, in order to slial<e in a container (it 
tosses). 

It is tlie salad packed in a container 
characterized by the above-mentioned. 
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[0017] 

3rd invention described in Claim 3 can maintain 
the state where the relationship with the main 
body of a container and a sealing chain part 
material is airtightly held after a re-blockade, in 
a first invention. 

It is the salad packed in a container 
characterized by the above-mentioned. 

[0018] 

The 4th invention described in Claim 4 can 
maintain the state where a bonding with the 
main body of a container and a sealing chain 
part material does not desorb easily by shaking 
operation (toss operation) after a re-blockade, 
in a first invention. 

It is the salad packed in a container 
characterized by the above-mentioned. 

[0019] 

In the 5th invention of a publication, the 
dressing raw material of a liquid and a solid 
dressing raw material are independently 
packaged in a first invention to Claim 5. 

By shaking operation (toss operation) in a 
receptacle, separately packaging goods which 
become a dressing are used as dressings. 

It is the salad packed in a container 
characterized by the above-mentioned. 


[0 0 2 0] 


[0020] 


[^^^(Dmi^mm] [Embodiment] 

^^^M{Z.i6\j^X . ^^<h"t"■5"t^ There is in particularno limitation in the type of 

7 ^ W ^ ^ fi («! PS ^ fi "^^^^ objective in this invention, 

tx ^s-«./T^«^:l3^/T^Ai1 That Is, various salad pBcked In 3 contalners, 

i-fj:i^io. Mm(Dmm.<Dm such as a Japanese style and a Chinese style. 
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So 
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are made to be objective of this invention other 
than usual Westem style. 


[0021] 

Therefore, as a salad raw material, it is as 
follows. The crushed various fresh vegetable, 
for example, cabbage cut thinly, lettuce, a 
carrot, a green pepper, a cucumber, the tomato 
cut into the round slice, a stuffed * olive, the 
mushroom of a thin slice, boiling or the half- 
boiled vegetable, for example, mashed potato, 
the pumpkin cut and half-boiled to the piece- 
shape, the okra of the round slice, the boiled 
cone grain, the dried sea weed soaked in water, 
for example, wakame seaweeds, Eucheuma 
muricatum. Beans which were boiled, for 
example, peas, soybean sprouts, and mung 
bean * sprouts, the boiled various pasta, for 
example, boiled macaroni, the boiled spaghetti, 
the boiled rice vemiicelli. the boiled strach 
noodle, various fish-and-shellfish. for example, 
boiled squid meat, the salmon meat, a smoked 
salmon, tuna meat, short-necked clam meat, 
hard clam meat, fresh horse mackerel meat, 
salmon caviar, caviar, an anchovy, Alaska 
pollack roe seasoned with redpepper. a sea 
urchin, spitchcock eel. spitchcock sea eel. 
Various meat processing goods, for example, 
ham. bacon, a sausage, the chorizo. the 
zyuntyo. Huatey (Chinese ham), 
banbanji(Chinese chicken salad), Various raw 
materials, such as various fishery paste 
product, for example, boiled fish paste, the 
Satsuma deep fry, and a Date roll, are used. 


[0022] 

The following is mentioned as dressings. 

Emulsification type various dressing, a 
mayonnaise * dressing, the separation * type 
dressing which oil and vinegar form a bilayer or 
forms triple layer in the middle on both sides of 
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an emulsification layer, 
dressing which does 
mentioned. 


the non-* oil * type 
not contain oil is 


[0023] 

Moreover, a dressing material, for example, 
edible oil, a vinegar, flavour oil, soy sauce, salt, 
a spice, etc. are prepared separately, and just 
before eating of a salad packed in a container, a 
dressing material may be prepared and a 
dressing may be prepared and used. 


[0024] 

In this case, solid raw materials, such as a 
spice, are packaged apart from a liquid raw 
material (salt, sugar, an amino acid, etc. may be 
made (dissolve previously in this from oil, 
vinegar, etc.)), and are put. 

Or within an identical package, it may divide 
by the partition and it may put. 

In short, until just before it prepares a salad, 
there should just be a raw material of both 
seeds in the non-contact state. 
Flavour degradation of a spice is inhibited by 
maintaining the raw material of both seeds at a 
non-contact state. 

The dressing of fresh flavour is acquirable. 

Moreover, it is also possible to separately 
package oil and vinegar about the liquid raw 
material. 


[0025] 

Among above, salad raw material is 
accommodated in a part of the main-body part 
of a receptacle. 

[0026] 

Pocket-like bag packaging or portion packaging 
of the shape of a small beaker is sufficient as 
separate attachment packaging. 
Generally, as for portion packaging, it is 
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easier to take out a seasoning, a seasoning raw 
material, or a spice. 

Portion packaging is accompanied by the 
high-class feeling more, often. 

Which are adopted is detemnined from the 
packaging process and the packaging cost. 


[0027] 

In addition, in order to toss so that it may form at 
the time of salad manufacture, as for separate 
attachment packaging goods, it is good to 
accommodate and put inside the sealing chain 
part material which is provided for sufficient 
space and in which a re-blockade is possible, 
for example, cover material. 

When separate attachment packaging goods 
are accommodated in the body of a receptacle, 
and similar outside packaging and are 
packaged, the body of a receptacle and 
separate attachment packaging goods do not 
become pieces. It is effective also because of 
the increase in efficiency of the space utilization 
overall of a receptacle. 

Furthermore it is effective, in order not to 
make contact a salad raw material and separate 
attachment packaging goods directly in a 
distribution process. 

[0028] 

In this invention, it tosses in a quite intense 
operation after mixing a salad raw material and 
dressings within a receptacle. 

However, it is required to be able to maintain 
the state where the relationship with the body of 
a receptacle and a sealing chain part material is 
held airtightly after the re-blockade so that 
content, such as a dressing, may not eject and 
exude from the inside of a receptacle in that 
case. Or it is required to be able to maintain the 
state where a bonding with the body of a 
receptacle and a sealing chain part material 
does not desorb easily after the re-blockade. 
Moreover, in case it tosses, sufficient space for 
tossing is formed in a receptacle, and being 
secured is desirable. 
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[0029] 

In addition, there is in particular no limitation in 
the material of the main body of a container, 
and a sealing chain part material. 

However, the transparent or semi-transparent 
plastics which have moderate rigidity are 
suitable. 

[0030] 

Moreover, a salad material does not move 
within the main body of a container till salad 
preparation. 

Since filling is desirable, the outer side part 
(at the time of salad manufacture, it becomes 
the top part of the whole receptacle) of the 
sealing chain part material which performs 
paraquat * seal of the opening of the body of a 
receptacle is fitted inside the body of a 
receptacle. The device of above etc. is required. 

[0031] 

Hereafter, an Example explains this invention. 

This Example does not limit the technical 
range of this invention. 

Moreover, the property on the structure of the 
container to use is not limited. 


[0 0 3 2] 
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[Example] 

Example 1: The preparation example of a 
container Western style salad 

The container with the taper of 300 ml of 
transparent plastics manufacturing was filled 
with the cabbage made into thin cutoff, a 
cucumber, and lettuce to the limit to the opening 
surface of a container. 

The opening surface was blocked by the 
polyvinylidene chloride copolymer film covering 
material. 

It put each the portion of the shape of a 30 ml 
beaker filled with the French * dressing which 
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seals the opening with the aluminium * foil, and 
portion of an isomorphism which 
accommodated the sea salt * pepper of the 
quantity which covers an internal base lightly on 
the blockade surface. 

Its top was coated by the cover material of 
transparent plastics manufacturing which has 
the projection space which is sufficient for 
inserting to the opening surface of the 
receptacle with a taper, and accommodating 
two portions. 

In addition, the periphery of the receptacle 
opening surface with a taper and the internal 
circumference part of a cover material opening 
surface have an Insertable structure mutually 
closely by rotating on the horizontal surface. 


[0 0 3 3] 


[0033] 

The opening surface of the container with a 
taper is peeled. 

On the vegetable of the content, the whole 
quantity of the French * dressing in a portion 
and sea salt * pepper was poured out. 

Subsequently the cover material was closely 
inserted on the main body of a container by 
rotating by the horizontal surface by the position 
of the opening of the main body of a container. 

It had the whole container with both hands, 
and It tossed a little vigorously for about 2 
minutes. 


[0 0 3 4] 


[0034] 

After observing immediately the adherence 
state of the dressing on the surface of a 
vegetable by visual-observation, after toss, it 
tried and eating texture of a salad was 

evaluated. 

The dressing has distributed and adhered to 
the vegetable surface uniformly. 

It confirmed having the preferable eating 
texture peculiar to a salad prepared by toss. 


[0 0 3 5] [0035] 

[D 1 \z.%%'^\ 1 (D'^^X^WU. The conceptual diagram showing the state of 
i^7^<7)^Sg^.^^1-«.'t:il^^ the container Western style salad of Example 1 
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in Figure 1 is shown, 

(a) shows the state of the salad packed in a 
container before preparation. 

(b) shows the state of the salad packed in a 
container immediately before toss. 

1 is the receptacle with a taper, i.e.. body of a 
receptacle, in the figure. 2 is a cover material, 
i.e.. sealing chain part material in which it is 
possible to form space sufficient in order to 
toss, and the re-blockade is possible. 3a are the 
dressings of the portion which accommodated 
the French * dressing, i.e., separate attachment 
packaging. 3b is the spice of the other portion 
which accommodated sea salt * pepper, i,e., 
separate attachment packaging. 4 is the para * 
seal which covers the opening of the body of a 
receptacle, and 5 is the cut vegetable. I.e., 
salad raw material. 


[0036] 

Example 2: The preparation example of the 
salad of the container Chinese style 

The container with the taper of 300 ml of 
transparent plastics manufacturing was filled 
with the Chinese cabbage made Into thin cutoff, 
a cucumber, lettuce, and the rice vermicelli 
which are boiled previously and cut to about 3 
cm length, to about 2/3 volume of a container. 

The inscribed fitting of the cover material of 
transparent plastics manufacturing which has 
the projection space which Is sufficient for 
receiving two portions in an opening surface 
was carried out. 

The following was accommodated in the 
space which has the upward concave surface 
fomied by this cover material. And it 
accommodated each one portion of the shape 
of a 30 ml beaker filled with the equivalent 
Chinese black vinegar which attached sweet 
taste with the heating settled sesame oil which 
performed the seal of the opening with the 
aluminium * foil, and a small amount of sugar, 
and portion of an isomorphism which 
accommodated in the receptacle the 
preparation seasoning which consists of the 
ginger mbed and crushed, a small amount of 
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garlic printed and crushed, the Shaoxing, To- 
ban-chang( Chinese seasoning), and a cut off 
white sesame seed, to a quarter quantity. 

Furthermore, the seal of the opening of the 
cover material which has the upward concavity 
which receives these two portions was carried 
out with the aluminium * foil. 

In addition, the periphery of the receptacle 
opening surface with a taper and the Intemal 
circumference part of a cover material opening 
surface have an insertable structure mutually 
closely. 

[0037] 

The cover material which is canrying out 
inscribed fitting was taken out from the main 
body container in the main body container. 

On the vegetable in a body receptacle, the 
whole quantity of seasoning * flavourings, such 
as the sesame oil * black vinegar dressing in a 
portion and the ginger, was poured out. 
Subsequently a cover material is put on the 
position of the vertical contrary from an original 
position. 

It inserted on the main body of a container 
It had the whole container with both hands, 

and it tossed a little vigorously for about 2 

minutes. 


[0 0 3 8] 


[0038] 

After observing immediately the adherence 
state of the dressing on the surface of a 
vegetable by visual-observation, after toss, it 
tried and eating texture of a salad was 
evaluated. 

The dressing has distributed and adhered to 
the vegetable surface unifonnly. 

It confirmed having the preferable eating 
texture peculiar to a salad prepared by toss. 
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[0039] 

The conceptual diagram showing the state of 
the salad of the container Chinese style of 
Example 2 in Figure 2 is shown. 

(a) shows the state of the salad packed in a 
container before preparation. 

(b) shows the state of the salad packed in a 
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container immediately before toss. 

1 is the receptacle with a taper, i.e., body of a 
receptacle, in the figure. 2 is a cover material, 
i.e., sealing chain part material in which the re- 
blockade is possible and it is possible to fomri 
space sufficient in order to toss. 3a is the 
portion which accommodated the sesame oil * 
black vinegar dressing, i.e., liquid dressing raw 
material of separate attachment packaging. 3b 
is the portion which accommodated dressing 
raw materials, such as the ginger, i.e., the solid 
dressing raw material of the other separate 
attachment packaging. 4 is a para * seal by the 
aluminium * foil which covers the opening of the 
cover material which is perfonning inscribed 
fitting at the body receptacle. 5 is a salads 
material, such as the cut vegetable. 
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[EFFECT OF THE INVENTION] 

In order to toss (it shakes), with the salad 

packed in a container of this invention, a salad 

material is accommodated in the container 

which has the sealing chain part material in 

which a re-blockade is possible, as it explained 

above. 

After adding the dressings of the appended 
separate attachment packaging for a salad 
material, since it can toss every salad container, 
it has eating texture equivalent to the salad 
prepared within the salad * ball of large-size by 
the traditional procedure. 

The salad of a high quality with which a 
seasoning is uniformly distributed over a salad 
raw material is easily acquirable. 

Moreover, the useless feeling of a bulky is not 
followed on the salad packed in a container of 
this invention. 


[BRIEF EXPLANATION OF DRAWINGS] 


00/12/27 


18/22 


(C) DERWENT 


DERWENT 

JP9-220068-A -^♦e 

THOIVISON SCieNTIFIC 


1) ^^1- 


[112] 


2 it h;^1-5fc 


1 {i^^:^Wo 

3 (3a, 3b) mmn 


[FIGURE 1] 

It is the conceptual diagram showing the aspect 
(Example 1) of invention. 

[FIGURE 2] 

It is the conceptual diagram showing the other 
aspect (Example 2) of invention. 

[EXPLANATION OF DRAWING] 

1 is a main body of a container. 

2 is the sealing chain part material which 
fomis space sufficient in order to toss and in 
which a re-blockade is possible, for example, 
cover material. 

3 (3a, 3b) is the dressing of separate 
attachment packaging, and a spice. 

4 is a para * seal which carries out the seal of 
the main body of a container, or the opening of 
a cover material. 

5 is a salad material. 
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(54) SALAD PACKED IN CONTAINER 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain the subject salad capable of preparing a 
salad dish with salad stocks homogeneously admixed with dressings in a simple 
operation, by putting salad stocks into a container with a resealable sealing member 
and then being accompanied by separately packed dressings. 
SOLUTION: First, salad stocks 5 are put into a tapered container 1, a dressing-held 
portion 3a and a spice-held portion 3b are put on a closure material 2, and a sapce 
enough to make a toss with the closure material 2 is afforded. After peeling a paraseal 
4 off the closure material 2, the whole contents of the porticcns 3a, 3b are poured out 
onto the salad stocks 5 followed by firmly fitting the container with the closure 
material 2 and then making a somewhat vigorous toss of the whole container. 
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